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Abstract
This review examined the likely impact of climate change upon food-borne disease in the UK using Campylobacter
and Salmonella as example organisms. Campylobacter is an important food-borne disease and an increasing public
health threat. There is a reasonable evidence base that the environment and weather play a role in its transmission
to humans. However, uncertainty as to the precise mechanisms through which weather affects disease, make it
difficult to assess the likely impact of climate change. There are strong positive associations between Salmonella
cases and ambient temperature, and a clear understanding of the mechanisms behind this. However, because the
incidence of Salmonella disease is declining in the UK, any climate change increases are likely to be small. For both
Salmonella and Campylobacter the disease incidence is greatest in older adults and young children. There are many
pathways through which climate change may affect food but only a few of these have been rigorously examined.
This provides a high degree of uncertainty as to what the impacts of climate change will be. Food is highly controlled
at the National and EU level. This provides the UK with resilience to climate change as well as potential to adapt to its
consequences but it is unknown whether these are sufficient in the context of a changing climate.
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Background
Climate change may have many impacts upon the
weather and climate of the United Kingdom [1], and in
this paper we focus upon its potential effects on food.
We focus initially upon two food-borne diseases,
Campylobacter and Salmonella. These are chosen be-
cause, in addition to their public heath importance, there
is much evidence that they are influenced by existing
climate variability especially temperature [2]. Therefore,
under a warmer climate, incidence of these infections
may change. An understanding of how these two food-
borne diseases may be affected by climate change
provides important insight into what the impacts may be
on other food-borne diseases. The purpose of this review
is to consider what the likely impacts of climate change
will be, as well as to consider the distributional impacts
of any changes. In addition, the review will also consider
in less detail other potential impacts which are less well
documented in the literature. Due to the broad nature of
this topic, this review was not systematic review but
built upon 2 previous reviews [1, 3].
Although the geographical focus of this review is the
UK, international borders can be crossed by food-borne
disease implying that changes in foodborne disease in
one country may have consequences in others. For
example, of the infectious intestinal disease recorded in
the UK (of which food-borne disease is a subset) 8–12%
are estimated to have been caught overseas [4]. Further-
more the food supply chain is global and so any impacts
of the food supply chain in one country can have
impacts elsewhere. Only 53% of the total food consumed
in Britain is home grown [5]. Food and drink are also
important export markets for the UK and so climate
change induced food safety changes in the UK could
have global consequences.
The evidence; Campylobacter
In developed countries, including the UK, Campylobac-
ter is the most common bacterial cause of diarrhoeal
disease. It can cause abdominal pain and severe
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diarrhoea. Clinical complications include Guillain-Barre
syndrome which requires intensive care in some 20% of
cases, and can be fatal [6]. Although poultry consumption
is widely implicated as a source of Campylobacter many
other factors are thought to play a role and many features
of the disease are difficult to explain (e.g. spring peak).
Consequently the epidemiology of Campylobacter is com-
plicated [7] and the transmission pathways for a large pro-
portion of cases are unknown [8]. In terms of UK health
outcomes following Campylobacter infection a recent
study estimates that Campylobacter is the major bacterial
Infectious Intestinal Disease agent in the UK, leading to
over 500,000 cases and 80,000 consultations to general
practice annually [9]. In 2008 the annual cost of acute
Campylobacter infection was estimated to be £600 million
for England and Wales.Reported Campylobacter disease
also appears to be increasing [10–12]. These increases
have been occurring in spite of biosecurity initiatives to
exclude Campylobacter from poultry flocks.
Campylobacter shows a strong seasonal variability lead-
ing researchers to believe that it may be affected by cli-
mate change. This is coupled with numerous studies
indicating that Campylobacter infections are associated
with climate variability. The most commonly reported fac-
tor is a positive association with temperature [2, 13, 14].
However, our understanding of the reasons behind this
are limited because unlike other bacteria Campylobacter
does not multiple outside the gut. For example the
response of Campylobacter cases to season and weather
patterns has been attributed in the literature to several
factors such as the cycling of the organisms in natural res-
ervoirs and the seasonality of countryside visits exposing
the public to Campylobacter in the environment [15].
Other authors have suggested the importance of seasonal
and weather associated changes to food consumption (e.g.
barbecuing [7], elevated consumption of fruit and salad
increasing risk of cross-contamination [2]). Campylobac-
ter transmission to humans is complex ecologically with
multiple hosts and transmission pathways, and currently
is poorly understood.
In terms of where disease levels are highest, elevated
incidence in rural areas is a common finding in many
[16, 17] but not all studies [18]. In England and Wales
the highest incidence is found in rural areas [7]. In
Scotland this rural excess was only observed in the
under 5 s [19]. Strachan et al. [19] were able to attribute
Campylobacter infections to different sources using
Multilocus Sequence Typing. They argue that the major
source of infection for young children in urban areas is
chicken, whereas for rural children ruminant and other
avian sources are of elevated importance.
Studies across the UK indicate that disease incidence is
higher in less deprived areas [7, 20], although because these
studies are based upon reported cases of Campylobacter,
some differences may be due to differential reporting [21].
Gillespie et al. [22] found in England and Wales that Cam-
pylobacter disease incidence was slightly higher in individ-
ual’s whose work was often done in an office or other
professional environment in comparison to those whose
jobs were more manual. However, disease incidence was
highest in people working in semi-routine occupations [23].
This same study found that the incidence of Campylobacter
disease was greatest in the Pakistani population in compari-
son to the white population. Levels in other ethnic groups
such as Indian, Black and Chinese were lower. Turning to
gender, this study found that the incidence of disease was
slightly higher in males than in females, a result confirmed
in Scotland [24]. In terms of the age distribution of
reported cases the greatest incidence appears to fall on in-
fants. Incidence then decreases for the ages 2–13 years but
rises again until age 22. Incidence then remains relatively
constant between ages 22 and 69 before falling from age 70
onwards [22]. Similar distributions are reported in Scotland
and Northern Ireland [12]. In terms of trends over time, as
the UK population ages the number of reported Campylo-
bacter cases has increased in older individuals. However, as
well as the absolute number of reports increasing it has also
been observed that Campylobacter incidence is increasing
in older people [7].
The evidence; Salmonella
Infection with Salmonella leads to diarrhoea, fever and
abdominal cramps, usually 1–3 days after the initial in-
fection. Symptoms generally last for 4–6 days but in
some individuals the patient may need to be hospita-
lised. Although there are a number of potential pathways
of transmission for Salmonella, the consumption of raw
or undercooked eggs or poultry are recognised to be of
major importance. Several thousand Salmonella species
(serotypes) have been identified and these have differing
routes of transmission. For example Salmonella Enteriti-
dis is commonly associated with eggs whereas Salmon-
ella Typhimurium is associated with a wider variety of
foods [2]. A recent study in England estimates that there
are just under 39,000 cases of Salmonella a year leading
to just over 11,000 GP consultations [9]. This is a large
reduction in cases in comparison to the early 1990’s. In
contrast to Campylobacter, Salmonella outbreaks are
common and so as a disease it is likely to be prominent
in public consciousness. Nonetheless Salmonella is not a
priority pathogen identified by the Food Standards
Agency for specific action [25]. Older research focusing
upon England and Wales at a time when levels of Sal-
monella disease was higher, estimated that in 2000 it led
to over 8500 hospital admissions and 119 deaths NB
more estimated deaths than Campylobacter: [26]. It has
been estimated that the average cost of a Salmonella
case is around £1000 [27]. Multiplying this by the
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estimated community cases produces a total UK cost of
£39million p/a (This assumes that the costs of reported
and non-reported cases are similar and so is probably an
overestimate).
Salmonella is climate sensitive and infections are more
frequent in summer. Stronger evidence emerges from
studies indicating that in warm weather Salmonella infec-
tions are elevated [14, 28]. Furthermore, there is a clear
biological understanding of the mechanisms involved as
Salmonella can grow in food kept at ambient temperature
[29]. Therefore in a warmer world, Salmonella infections
could increase. Across Europe the numbers of cases are
currently declining because intervention has proved
effective through the vaccination of animals, increased
biosecurity and slaughtering out.
In terms of highlighting whether levels of illness with
Salmonella is higher in rural or urban areas no UK studies
have been conducted. No difference has been found in
studies in the USA, Germany and France [30–32]. A New
Zealand found higher disease incidence in rural areas [33].
This lack of association is backed up by recent microbio-
logical work suggesting that local domestic animals (e.g.
cows and sheep) are not a major source of Salmonella in
humans [34]. There are also no UK studies examining
which socioeconomic groups are most affected. US studies
have found lower disease incidence in areas with poorer
educational attainment [35, 36]. However, this contradicts
a Canadian study [37]. There are no UK studies examining
differentiation between ethnic groups, but in the US
minority populations tend to suffer disproportionally
[36, 38]. In terms of the age distribution of cases in
England the reported highest incidence of disease was
is in the under 4 s reducing until age 14. From this
point incidence is fairly constant.Similar age distribu-
tions are reported in Scotland [39] and Northern
Ireland [12]. The increasing use of proton pump
inhibitors may increase susceptibility to Salmonella
[40] and the use of these in older populations is
increasing.
Climate change impacts; Campylobacter
This review has presented evidence that illness with
Campylobacter is associated with weather; disease inci-
dence is greater in the summer and during periods of
warmer weather incidence is also elevated. Therefore, it
would seem logical to assume that climate change would
have an impact upon this disease. Although European
Infectious Disease experts share a broad agreement that
climate change will impact upon Campylobacter, this is
not the case in the UK [41]. However, this is at odds
with other UK sources which do suggest a moderate
impact. This ambiguity may be due to uncertainty over
the exact pathways through which weather affects
disease incidence. Weather may be associated with
Campylobacter but we are unsure as to why. Outside the
UK there are projections of changes in Campylobacter
as a result of climate change. Cullen [42] projects in-
creases in Campylobacter in Ireland of between 2 and
3%. A study in Montreal forecasts that by 2055,
Campylobacter could increase 23% [43]. However, given
that such studies effectively treat the mechanisms in-
volved as a “black box” it could be argued that these
projections are highly uncertain.
Schijven et al., examines the use of a decision support
tool for determining the links between Campylobacter
and climate change. Instead of examining associations
between weather and Campylobacter they use a Quanti-
tative Microbial Risk Assessment approach and split
their analysis into a number of pathogen pathways
(drinking water, bathing water, oysters and chicken
fillet). Within each pathway a number of models are
used to estimate climate change impacts. The results in-
dicate that Campylobacter cases associated with poultry
consumption are likely to increase under climate change
whereas risks associated with the drinking water path-
way are likely to decrease due to increased inactivation
in higher warmer temperatures.
Climate change impacts; Salmonella
There are strong links between Salmonella and the en-
vironment especially ambient temperature. However, in
contrast to Campylobacter there is a much clearer
biological mechanism explaining why higher temperature
leads to an elevated incidence of illness with Salmon-
ella. At elevated ambient temperatures Salmonella
reproduction is enhanced. However, in spite of this
biological mechanism, UK Infectious Disease experts
still do not consider Salmonella to be one of the dis-
eases most likely to be affected by climate change
[41]. This may be because control measures appear to
have substantially reduced levels of the disease since
the early 1990’s to the point where it is not consid-
ered a priority pathogen. There is further evidence
that over time the UK is becoming increasingly
tolerant to the effects of temperature upon Salmonella
infections.However, it is worth considering that
around a quarter of Salmonella cases are associated
with foreign travel [44], of which the nation has little
influence.
Globally there have been some attempts to model fu-
ture Salmonella changes. A recent Australian study
estimated by 2050 an extra 4000–7000 Salmonella cases
annually [45]. A second Australian study found that,
assuming that all other factors remain constant, salmon-
ellosis might increase 56% by 2050 in South Australia
[46]. A recent European study indicated that under the
climate change A1B scenario, the number of Salmonella
cases could increase 9.3–16.9% by the 2080’s depending
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upon the level of mitigation. No specific details are pro-
vided for the UK although the study highlights the UK
as a country where the largest increase in cases occurs.
Climate change; other potential impacts
Other intestinal infectious diseases vary seasonally or are
sensitive to weather. Consequently climate change could
affect such diseases. However, currently there is a lack of
evidence on which organisms are likely to be affected
and what the public health importance of these are.
There are also many different mechanisms through
which pathogen prevalence changes could occur, such as
changing animal husbandry affecting animal to animal
transmission, or new weather patterns altering the
survival of pathogens in the environment [47]. There-
fore, identifying systems and pathogens most likely to be
affected is nearly impossible [47]. It is suggested that
pathogens with low infective doses are most likely to be
affected by climate change (e.g. enteric viruses, Shi-
gella spp., enterohemorrhagic E. coli strains and para-
sitic protozoa). Those with significant environmental
persistence (e.g. enteric viruses and parasitic proto-
zoa) are also likely to be most affected alongside
pathogens with recognised stress tolerance responses
to pH and temperature (e.g. enterohemorrhagic E. coli
and Salmonella).
In addition to infectious intestinal disease climate
change may have other impacts on food. For example
within agriculture one impact may be changes to the
seasonal patterns and abundances of pest species and
plant diseases both in the UK and globally. Boxall et al.,
[48] highlight that these changes will lead farmers to
alter their use of herbicides, pesticides [49] and fungi-
cides in response. This may alter the levels of these
residues in food. In addition to changing farming prac-
tices, climate change may also affect the transport of
food contaminants. Changing soil properties may affect
the bioavailability of heavy metals [48], while more ex-
treme weather could increase the transport of contami-
nants by flooding [50].
Another likely impact of climate change is rising food
prices [51]. In total, taking into account farming adapta-
tion (varying input use and management practices, and
expanding production into new areas) an overall yield
reduction of 11% is projected. This is estimated to pro-
duce a 20% increase in crop prices but this effect will
vary by region and crop type. If food prices rise under
climate change then this is a public health concern as
rising prices often result in less healthy food choices
[52]. Of particular concern is that highly processed foods
with high sugar and fat contents (i.e. less healthy foods)
are often cheaper than healthier alternatives. More proc-
essed food is also less sensitive to food price rises as the
cost of the raw ingredients is a smaller component of
the total cost. Therefore, increases in food prices may
lower the quality of dietary intakes and lower nutritional
status. Further impacts of climate change upon the nu-
tritional quality of food are presented elsewhere [1].
Climate change adaptation
In terms of future risks to food from climate change and
how these may be adapted to, it is important to recog-
nise that the chain from farm to fork to possible disease
is strictly regulated and monitored to minimise food-
borne disease risks in the UK. These provide the UK
with resilience against any changes in food-borne disease
and highlight where adaptation can occur.
A key example of such regulations is the EU Food
Hygiene Regulations (EU, 2004) which set down basic
food hygiene rules across the EU which are enforced by
member states. In addition to regulations, the monitor-
ing of the levels of disease-causing agents, such as
Salmonella and Campylobacter in food is essential, and
across the UK this is the responsibility of a number of
different organisations. The monitoring of food quality is
important for food produced outside of the EU where
the UK has less control on production methods. An
example of monitoring leading to improvements in food
safety are the voluntary agreements between food
producers and the Food Standards Agency against
Salmonella in eggs [1]. Practical constraints mean that
monitoring can only test a tiny fraction of food,
highlighting the importance of Hazard Analysis and
Critical Control Point type risk assessment along the en-
tire food chain. In the future this could be expanded to
identify areas experiencing notable climate change or
rapid adaptations by agriculture. In such areas, changes
to food-borne disease risks are likely.
The monitoring of human disease associated with food
is another important resilience and adaptation mechan-
ism. An example is the report into the deaths from
Salmonella Typhimurium in 1984 at the Stanley Royd
hospital which led to food safety improvements across
the UK [53]. Such investigations are increasing in
sophistication through, for example, the greater discrim-
ination that whole genome sequencing and other
techniques can provide in disease investigation. For
example in New Zealand microbial source attribution
approaches have been used to target Campyloacter inter-
ventions [54]. More problematic are incidences of food
borne disease associated with imported food where the
UK has less ability to investigate and act. Though the
EU wide Rapid Alert System for Food and Feeds, the UK
is alerted to food safety issues as they arise within other
member states. If changes in food-borne disease are de-
tected then food chain traceability is an essential elem-
ent to respond to the emerging threat. This is essential
because food chains can be complex [55]. Food chain
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traceability is covered by the EU General Food Law
Regulation.
Climate change potentially shifts the weather to new
ranges and this could make current regulations and moni-
toring inadequate. Horizon scanning is one way that such
threats could be anticipated. This highlights the import-
ance of groups such as the Human Animal Infections and
Risk Surveillance (HAIRS) group which identify and
evaluate threats posed by new or re-emerging infectious
diseases. This is especially important given the possibility
of new stain emergence from animal sources globally.
Given the large uncertainties created by climate change,
systems such as food early warning systems [56] or food
risk detection systems play an important role in respond-
ing to climate change induced food threats.
As well as reducing food-borne disease much regula-
tion and monitoring can also benefit the agricultural
sector, manufacturers and retailers through reduced
costs associated with product recalls and loss of
consumer confidence. However, reducing food-borne
disease often costs money and it is important to ensure
the cost-effectiveness of any interventions.
Conclusions/evidence gaps
Campylobacter, is an important cause of gastrointestinal
disease and an increasing public health issue. Although
there is reasonable evidence that disease incidence is
linked to the environment and weather, uncertainty as to
the precise mechanisms makes it difficult to assess the
likely impact of climate change. Should climate change
increase incidence, and should this follow the current
patterns of disease then individuals of higher socioeco-
nomic status and those living in more rural parts of the
UK are most likely to be affected. Older and younger in-
dividuals are most at risk. Given the uncertainty as to
the precise mechanisms through which the environment
and weather affect Campylobacter, more research is ur-
gently required. Only when there is a much fuller under-
standing of how climate and weather affect illness with
Campylobacter will it be possible to make a more
complete assessment of the likely impacts of climate
change.
Salmonella is another important disease examined
which exhibits positive associations with ambient
temperature. In contrast to Campylobacter there is a
clear understanding of some of the mechanisms under-
lying this association. So although climate change may
increase disease incidence, because the overall levels of
infection with Salmonella are declining in the UK these
changes are likely to be relatively small. Any changes are
likely to affect the young and old disproportionally.
This review has highlighted many pathways through
which food may be affected by climate change. However,
it has also highlighted that many of these impacts may
be indirect and that only a few of these potential impacts
have been examined rigorously. Consequently there is a
huge degree of uncertainty as to what the overall impact
of climate change upon food-borne disease will be.
Given this uncertainty, the resilience of the UK against
food-borne disease and the potential to adapt to
changes, are of critical importance in a changing world.
Agriculture and food processing are highly controlled
industries and regular monitoring of food quality and
human disease is undertaken. Such information is used
to improve public health. Therefore, should climate
change alter disease incidence the UK is reasonably
resilient and has a capacity to adapt. However, in a
new climate regime the ability of current regulations
and monitoring to deal with new threats is unknown.
This report highlights horizon scanning or real time
food early warning systems as potentially useful tools
as we move into a more uncertain future, but further
research on their efficacy and how they may be en-
hanced is required.
Open peer review
Peer review reports for this article are available in
Additional file 1.
Additional file
Additional file 1: Open peer review. (PDF 185 kb)
Abbreviations
GBS: Guillain-Barre syndrome; HACCP: Hazard Analysis and Critical Control
Point; HAIRS: Human Animal Infections and Risk Surveillance; IID: Infectious
Intestinal Disease
Acknowledgements
I gratefully acknowledge Living with Environmental Change for funding this
review. Dr. Lake is part funded by The National Institute for Health Research,
Health Protection Research Unit in Emergency Preparedness and Response
at King’s College London and also the National Institute for Health Research,
Health Protection Research Unit in Gastroenterology at Liverpool University.
This paper is a reduced version of a technical paper provided in support of a
Health Report Card produced for the UK Living With Environmental Change
(LWEC) Network.
Funding
Publication of this article was funded by the UK Living With Environmental
Change (LWEC) Network. LWEC was succeeded in 2016 by the Research and
Innovation for our Dynamic Environment (RIDE) Forum (http://www.nerc.ac.uk/
research/partnerships/ride/).
Availability of data and materials
Not applicable.
About this supplement
This article has been published as part of Environmental Health Volume 16
Supplement 1, 2017: Special Issue on the impact of climate change on health in
the UK. The full contents of the supplement are available online at https://
ehjournal.biomedcentral.com/articles/supplements/volume-16-supplement-1.
Authors’ contributions
IL was sole author of the paper. He read and approved the final manuscript.
Lake Environmental Health 2017, 16(Suppl 1):117 Page 57 of 76
Ethics approval and consent to participate
Not applicable.
Consent for publication
Not applicable.
Competing interests
The authors declare that they have no competing interests.
Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in
published maps and institutional affiliations.
Published: 5 December 2017
References
1. Lake IR, Hooper L, Abdelhamid A, Bentham G, Boxall ABA, Draper A,
Fairweather-Tait S, Hulme M, Hunter PR, Nichols G, et al. Climate change
and food security: health impacts in developed countries. Environ Health
Perspect. 2012;120(11):1520–6.
2. Lake IR, Gillespie IA, Bentham G, Nichols GL, Lane C, Adak GK, Threlfall EJ. A
re-evaluation of the impact of temperature and climate change on
foodborne illness. Epidemiol Infect. 2009:1–10.
3. Nichols GN, Lake IR. Water and food-forne diseases under climate change.
In Health effects of climate change in the UK 2012: Current evidence,
recommendations and research gaps. In: Vardoulakis S, Heaviside C, editors.
London: Health Protection Agency; 2012. ISBN 978-0-85951-723-2.
4. Food Standards Agency. The second study of infectious intestinal disease in
the community (IID2 study). London: Food Standards Agency; 2011.
5. DEFRA. Food statistics pocketbook 2013 - in year update. In. London:
Department for Environment Food and Rural Affairs; 2013.
6. World Health Organisation. The global view of Campylobacteriosis; report of an
expert consultation In Utrecht, Netherlands. Geneva: World Health Organisation;
2013. http://apps.who.int/iris/handle/10665/80751. ISBN: 9789241564601.
7. Nichols GL, Richardson JF, Sheppard SK, et al. Campylobacter epidemiology: a
descriptive study reviewing 1 million cases in England and Wales between
1989 and 2011. BMJ Open 2012;2:e001179. doi:10.1136/ bmjopen-2012-001179.
8. Tam CC, Rodriguez LC, O'Brien SJ, Hajat S. Temperature dependence of
reported campylobacter infection in England, 1989-1999. Epidemiol Infect.
2006;134(1):119–25.
9. Tam CC, Rodrigues LC, Viviani L, Dodds JP, Evans MR, Hunter PR, Gray JJ,
Letley LH, Rait G, Tompkins DS, et al. Longitudinal study of infectious
intestinal disease in the UK (IID2 study): incidence in the community and
presenting to general practice. Gut. 2012;61(1):69–77.
10. Health Protection Agency. Gastrointestinal infections annual report, 2010.
London: Health Protection Agency; 2011.
11. Health Protection Scotland: Campylobacter, Scotland, annual totals In. 2013.
12. Public Health Agency. Epidemiology of Gastrointestinal Infections in
Northern Ireland. Belfast: Annual Surveillance Report 2012; 2013.
13. Kovats RS, Edwards SJ, Charron D, Cowden J, D'Souza RM, Ebi KL, Gauci C,
Gerner-Smidt P, Hajat S, Hales S, et al. Climate variability and campylobacter
infection: an international study. Int J Biometeorol. 2005;49(4):207–14.
14. Naumova EN, Jagai JS, Matyas B, DeMaria A, MacNeill IB, Griffiths JK.
Seasonality in six enterically transmitted diseases and ambient temperature.
Epidemiol Infect. 2007;135(2):281–92.
15. Jones NR, Millman C, van der Es M, Hukelova M, Forbes KJ, Glover C,
Haldenby S, Hunter PR, Jackson K, O'Brien S, et al. Novel sampling method
for assessing human-pathogen interactions in the natural environment
using boot socks and citizen scientists, with application to campylobacter
seasonality. Appl Environ Microbiol. 2017;83(14):12.
16. Levesque S, Fournier E, Carrier N, Frost ED, Arbeit R, Michaud S.
Campylobacteriosis in urban versus rural areas: a case-case study integrated
with molecular typing to validate risk factors and to attribute sources of
infection. PLoS One. 2013;8(12):e83731.
17. Pasturel BZ, Cruz-Cano R, Goldstein RER, Palmer A, Blythe D, Ryan P, Hogan
B, Jung C, Joseph SW, Wang MQ, et al. Impact of rurality, broiler operations,
and community socioeconomic factors on the risk of campylobacteriosis in
Maryland. Am J Public Health. 2013;103(12):2267–75.
18. Spencer SEF, Marshall J, Pirie R, Campbell D, Baker MG, French NP. The
spatial and temporal determinants of campylobacteriosis notifications in
New Zealand, 2001-2007. Epidemiol Infect. 2012;140(9):1663–77.
19. Strachan NJC, Gormley FJ, Rotariu O, Ogden ID, Miller G, Dunn GM,
Sheppard SK, Dallas JF, Reid TMS, Howie H, et al. Attribution of
campylobacter infections in northeast scotland to specific sources by use of
multilocus sequence typing. J Infect Dis. 2009;199(8):1205–8.
20. MacRitchie LA, Hunter CJ, Strachan NJC. A population-based exposure
assessment of risk factors associated with gastrointestinal pathogens: a
campylobacter study. Epidemiol Infect. 2013;141(5):976–86.
21. Lake IR, Nichols G, Harrison FCD, Bentham G, Sari Kovats R, Grundy C, Hunter
PR. Using infectious intestinal disease surveillance data to explore illness
aetiology; a cryptosporidiosis case study. Health Place. 2009;15(1):333–9.
22. Gillespie IA, O'Brien SJ, Penman C, Tompkins D, Cowden J, Humphrey TJ.
Demographic determinants for campylobacter infection in England and
Wales: implications for future epidemiological studies. Epidemiol Infect.
2008;136(12):1717–25.
23. Bessell PR, Matthews L, Smith-Palmer A, Rotariu O, Strachan NJC, Forbes KJ,
Cowden JM, Reid SWJ, Innocent GT. Geographic determinants of reported
human Campylobacter infections in Scotland. BMC Public Health. 2010;10:
423. doi:10.1186/1471-2458-10-423.
24. Smith-Palmer A, Cowden J: The epidemiology of Campylobacter infection in
Scotland. In.: Health Protection Scotland; 2008.
25. Food Standards Agency. Foodborne disease strategy 2010–2015; an FSA
Programme for the reduction of foodborne disease in the UK. Lonon: Food
Standards Agency; 2011.
26. Adak GK, Meakins SM, Yip H, Lopman BA, O’Brien SJ. Disease risks from
foods, England and Wales, 1996–2000. Emerg Infect Dis. 2005;11(3):365–72.
27. Santos AC, Roberts JA, Cook AJC, Simons R, Sheehan R, Lane C, Adak GK,
Clifton-Hadley FA, Rodrigues LC. Salmonella Typhimurium and salmonella
Enteritidis in England: costs to patients, their families, and primary and
community health services of the NHS. Epidemiol Infect. 2011;139(5):742–53.
28. Kovats RS, Edwards SJ, Hajat S, Armstrong BG, Ebi KL, Menne B, Cowden J,
Gerner-Smidt P, Hernandez Pezzi G, Kristufkova Z, et al. The effect of
temperature on food poisoning: a time-series analysis of salmonellosis in
ten European countries. Epidemiol Infect. 2004;132(3):443–53.
29. D'Souza RM, Becker NG, Hall G, Moodie KBA. Does ambient temperature
affect foodborne disease? Epidemiology. 2004;15(1):86–92.
30. Arshad MM, Wilkins MJ, Downes FP, Rahbar MH, Erskine RJ, Boulton ML, Younus
M, Saeed AM. Epidemiologic attributes of invasive non-typhoidal salmonella
infections in Michigan, 1995-2001. Int J Infect Dis. 2008;12(2):176–82.
31. Delarocque-Astagneau E, Bouillant C, Vaillant V, Bouvet P, Grimont PAD,
Desenclos JC. Risk factors for the occurrence of sporadic salmonella enterica
serotype typhimurium infections in children in France: a national case-
control study. Clin Infect Dis. 2000;31(2):488–92.
32. Karsten C, Baumgarte S, Friedrich AW, Von Eiff C, Becker K, Wosniok W,
Ammon A, Bockemühl J, Karch H, Huppertz HI. Incidence and risk factors for
community-acquired acute gastroenteritis in north-west Germany in 2004.
Eur J Clin Microbiol Infect Dis. 2009;28(8):935–43.
33. Lal A, Baker MG, French NP, Dufour M, Hales S. The epidemiology of human
salmonellosis in New Zealand, 1997-2008. Epidemiol Infect. 2012;140(9):1685–94.
34. Mather AE, Reid SWJ, Maskell DJ, Parkhill J, Fookes MC, Harris SR, Brown DJ,
Coia JE, Mulvey MR, Gilmour MW, et al. Distinguishable epidemics of
multidrug-resistant salmonella typhimurium DT104 in different hosts.
Science. 2013;341(6153):1514–7.
35. Younus M, Hartwick E, Siddiqi AA, Wilkins M, Davies HD, Rahbar M, Funk J,
Saeed M. The role of neighborhood level socioeconomic characteristics in
salmonella infections in Michigan (1997-2007): assessment using geographic
information system. Int J Health Geogr. 2007;6:56.
36. Chang M, Groseclose SL, Zaidi AA, Braden CR. An ecological analysis of
sociodemographic factors associated with the incidence of salmonellosis,
shigellosis, and E. Coli O157:H7 infections in US counties. Epidemiol Infect.
2009;137(6):810–20.
37. Varga C, Pearl DL, McEwen SA, Sargeant JM, Pollari F, Guerin MT. Evaluating
area-level spatial clustering of salmonella Enteritidis infections and their
socioeconomic determinants in the greater Toronto area, Ontario, Canada
(2007 - 2009): a retrospective population-based ecological study. BMC
Public Health. 2013;13(1):1078.
38. Quinlan JJ. Foodborne illness incidence rates and food safety risks for
populations of low socioeconomic status and minority race/ethnicity: a
review of the literature. Int J Environ Res Public Health. 2013;10(8):3634–52.
39. Health Protection Scotland and Food Standards Agency (Scotland). Joint
annual report on infectious intestinal disease associated with Foodborne
illness in Scotland. In: Health protection Scotland; 2013.
Lake Environmental Health 2017, 16(Suppl 1):117 Page 58 of 76
40. Leonard J, Marshall JK, Moayyedi P. Systematic review of the risk of enteric
infection in patients taking acid suppression. Am J Gastroenterol.
2007;102(9):2047–56.
41. Semenza JC, Suk JE, Estevez V, Ebi KL, Lindgren E. Mapping climate change
vulnerabilities to infectious diseases in Europe. Environ Health Perspect.
2012;120(3):385–92.
42. Cullen E. The impact of climate change on the future incidence of specified
Foodborne diseases in Ireland. Epidemiology. 2009;60(6):S227–8.
43. Allard R, Plante C, Garnier C, Kosatsky T. The reported incidence of
campylobacteriosis modelled as a function of earlier temperatures and numbers
of cases, Montreal, Canada, 1990-2006. Int J Biometeorol. 2011;55(3):353–60.
44. Public Health England. Travel-associated Salmonella: 2014. London: Public
Health England; 2017.
45. Bambrick H, Dear K, Woodruff R, Hanigan I, McMichael A: Garnaut climate
change review; the impacts of climate change on three health outcomes:
temperature-related mortality and hospitalisations, salmonellosis and other
bacterial gastroenteritis, and population at risk from dengue. In. 2008.
46. Zhang Y, Bi P, Hiller JE. Projected burden of disease for salmonella infection
due to increased temperature in Australian temperate and subtropical
regions. Environ Int. 2012;44(1):26–30.
47. FAO. Climate change: implications for food safety. Rome: Food and
Agriculture Organisation; 2008.
48. Boxall ABA, Hardy A, Beulke S, Boucard T, Burgin L, Falloon PD, Haygarth
PM, Hutchinson T, Kovats RS, Leonardi G, et al. Impacts of climate change
on indirect human exposure to pathogens and chemicals from agriculture.
Environ Health Perspect. 2009;17(4):508–14.
49. Hirschi M, Stoeckli S, Dubrovsky M, Spirig C, Calanca P, Rotach MW, Fischer
AM, Duffy B, Samietz J. Downscaling climate change scenarios for apple
pest and disease modeling in Switzerland. Earth Syst Dyn. 2012;3(1):33–47.
50. Lake IR, Foxall CD, Fernandes A, Lewis M, Rose M, White O, Lovett AA, White S,
Dowding A, Mortimer D. The effects of flooding on dioxin and PCB levels in
food produced on industrial river catchments. Environ Int. 2015;77:106–15.
51. Nelson GC, Valin H, Sands RD, Havlík P, Ahammad H, Deryng D. Joshua
Elliottf, Fujimori S, Hasegawa T, Heyhoe E et al: climate change effects on
agriculture: economic responses to biophysical shocks. Proc Natl Acad Sci U
S A. 2014;111(9):3274–9.
52. Cummins S, Macintyre S. Food environments and obesity-neighbourhood
or nation? Int J Epidemiol. 2006;35:100–4.
53. Hugill J. The report of the Committee of Inquiry into an outbreak of food
poisoning at Stanley Royd Hospital, Cmnd 9716. London: HMSO; 1986.
54. Sears A, Baker MG, Wilson N, Marshall J, Muellner P, Campbell DM, Lake RJ,
French NP. Marked campylobacteriosis decline after interventions aimed at
poultry, New Zealand. Emerg Infect Dis. 2011;17(6):1007–15.
55. Food Standards Agency: Update on investigation into horse and pig DNA
in beef products; 16th January 2013. In. 2013.
56. Marvin HJP, Kleter GA, Prandini A, Dekkers S, Bolton DJ. Early identification
systems for emerging foodborne hazards. Food Chem Toxicol. 2009;47(5):915–26.
•  We accept pre-submission inquiries 
•  Our selector tool helps you to find the most relevant journal
•  We provide round the clock customer support 
•  Convenient online submission
•  Thorough peer review
•  Inclusion in PubMed and all major indexing services 
•  Maximum visibility for your research
Submit your manuscript at
www.biomedcentral.com/submit
Submit your next manuscript to BioMed Central 
and we will help you at every step:
Lake Environmental Health 2017, 16(Suppl 1):117 Page 59 of 76
